Summary
The (9) (10) (11) (12) . In particular, Se in fish, which is one of the principal Se sources in the Japanese diet, has lesser bioavailability (13) (14) (15) (16) . Thus, evaluation of the nutritional eficiency2 of fish-Se is important in qualitative assessment of Se intake in Japan. In the present investigation, to appraise the nutritional efficiency of fish -Se, utilization of Se contained in two kinds of processed skipjack meat (boild meat of skipjack3 and dried strip of skipjack4) with reference to GSH-Px was compared with that of selenite-Se in rat liver. (4th revised edition) under the name of "Namari" (item number 8-52) and is made by steaming skipjack meat (17). 4 Dried strip of skipjack is listed in the Tables under the name of "Katsuo-bushi" (item number 8-54) and is made as follows: Skipjack meat is boiled, smoked and dried. A mold (Asp. glaucus) is grown on the smoke-dried skipjack meat in order to remove fat and impart an aroma. Thereafter, dried strip of skipjack is finished by drying this processed skipjack meat in the sun (18) . portion of the liver and the daily feces and urine were digested in a mixture of nitric and perchloric acid, and Se in the digests was then determined fluorometrically (20) . Protein in the liver was determined by the method of Miller (21) .
MATERIALS AND METHODS
Experimental data were tested using variance analysis; when the F-test was significant (p<0.05), comparisons were made using the Least Significant Difference test to determine which pairs of means were significantly different (p<0.05) (22) . RESULTS low availability of Se in processed skipjack meat. It has been found that the nutritional efficiency of Se in tuna meat is increased to an almost equal extent as selenite when tuna is digested in a mixture of nitric and perchloric acid (13) . A chemical form of Se in skipjack meat is considered to be the most important factor for the low availability. Boiled meat of skipjack has been made by a simple process (17) , and it has been shown that food processing does not appear to affect Se availability in tuna (16) . Accordingly, the unavailable form of Se is surely present in native skipjack meat. The presence of a low molecular weight Se compound in skipjack meat (24) and of a lipophilic Se compound in some kinds of fish (25) has been reported. However, the relation between these non-protein Se compounds and the low availability of fish-Se has not been clarified. Further investigation is needed for explaining the low availability of Se in fish.
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